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FILE UNDER APPETIZERS AND BEVERAGES 


FAST MAKE-AHEAD APPETIZERS 


Minced Meatballs 


Convenient canned pie filling makes this appetizer extra easy. It wins 
first prize in the fast category of make-ahead appetizers— 


2 beaten eggs 14 teaspoon salt 1 22-ounce can mince 
¥% cup fine dry Dash pepper pie filling 

bread crumbs 1 pound lean ground Y% cup apple juice 
1 2%-ounce can beef or cider 

deviled ham 1 tablespoon vinegar 


Combine eggs, bread crumbs, deviled ham, salt and pepper; add ground 
beef and mix well. Shape mixture into 6 dozen tiny meatballs. Place in 
shallow baking pan. Bake in 375° oven for 12 to 14 minutes or till done. 
Cool; remove from pan. Cover and chill. When ready to serve, combine 
pie filling, apple juice and vinegar; heat till bubbly. Add meatballs and 
heat through. Serve in chafing dish with picks. Keep warm, adding addi- 
tional apple juice if mixture becomes too thick. Makes 6 dozen appetizers. 

Miss Andrea Allard, Oakland, Calif. 
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